Global Meat Exhaustion Day  wus
4" June 2026

As a global society, we reach Meat Exhaustion Day on 24th June in 2026.
This means that we have already consumed the meat allowance of a full year by June.

To have a food system that is just, healthy, and sustainable for our planet,

we need to cut global meat consumption by 50%.
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V? . Chicken and other poultry

To supply our meat intake, animals are slaughtered en masse after being kept in the horrid
. Beef, pork, or lamb conditions of industrial farms, which harm our health and the planet. The number of

animals killed every year is increasing and reached 87.9 billion in 20243,
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=== Planetary Health Diet recommendation for total meat consumption Meat consumption is globally very high, and while red meat intake has remained

relatively stable, poultry consumption is increasing significantly and consistently.
Global poultry meat consumption has tripled since the 1990s, and chicken
has become the world’s most consumed animal meat by volume. While
Global average meat Consumption per Capita per year [kg] poultry meat is promoted as healthier for humans, its production and
consumption negatively impact health and the planet. These birds are
poorly kept, crammed in factory farms. In industrial farming systems,
34.5 chickens are routinely fed with antibiotics, they develop antibiotic-
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30 A global food system change needs to happen for our health and the
planet, and reducing the production and consumption of all types of
meat is fundamental to this change. Consumers, especially those in
25 high-income countries, need to shift their diets. Reducing meat
21.5 can be done by making portion sizes smaller and replacing
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@ Chicken and other poultry @ Beef, pork, or lamb ‘ Total meat 87.9 billion fa rmed land animals are

slaughtered for meat every year globally.
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